( Wolfgang's 16-layer Chocolate Cake )

READY IN CALORIES

©

320 min. 421 kcal

DESSERT

Ingredients

0.5 cup almond flour

1 pound bittersweet chocolate melted

0.5 cup cocoa powder

20 servings cocoa powder

9 egg yolks

10 eggs separated

0.5 cup flour all-purpose

1.3 cups granulated sugar

2 cups heavy cream



https://whatsheate.com

|:| 1 tablespoon espresso grounds instant
|:| 1.3 cups powdered sugar

|:| 0.5 teaspoon salt

Equipment
bowl

baking sheet
sauce pan
baking paper
oven

whisk

mixing bowl
double boiler
offset spatula

serrated knife
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Directions

To prepare the chocolate cake: preheat the oven to 375 degrees F.
Butter 4 (12 by 18 by 1/2-inch) baking sheets, line with parchment paper and butter paper.

In a mixing bowl, combine the egg yolks and granulated sugar. Cook over a double boiler while

whisking until triple in volume, and until the mixture reaches 110 degrees F.
In another mixing bowl, beat the egg whites until soft peaks.
Add the powdered sugar, a little at a time, and continue to beat until stiff but still shiny.

Whisk 1/4 of the meringue into the egg yolk mixture. Gently fold the remaining meringue into
the mixture.
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Combine the flour, cocoa, almond meal and salt. Sift and gently fold into the egg mixture, a
little at a time. Divide evenly into the 4 buttered baking sheets and with an offset spatula,

spread evenly.
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Bake for 10 to 12 minutes or spongy and cooked. Reserve and allow to cool completely.

To prepare the Coffee Syrup: in a saucepan, bring the water and sugar to a boil for 2 minutes.
Turn off heat and stir in instant espresso. Reserve until needed.

To prepare the Chocolate Mousse: in a saucepan, bring the water and sugar to a boil. Lower to
a simmer and reserve. In a mixing bowl, using a whisk, whip the egg yolks on high speed until
light and ribbony. Lower the speed and whisk in the hot syrup. Continue to beat until slightly
cool. Fold in the melted chocolate and lastly, fold in the whipped cream. Reserve until needed.

Cut each cake into 2 pieces horizontally.
Place the first layer on a piece of cardboard.
Brush with some of the coffee simple syrup.

Spread 1/8 of the chocolate mousse evenly over the cake. Top with another layer of genoise
and repeat the process until you have 8 layers of genoise brushed with coffee simple syrup
and chocolate mousse. Chill for 2 hours.

Trim off about 1/4-inch from all the sides with a serrated knife that has been dipped in hot

water.

Pour the ganache over the top of the cake, and using an offset spatula, spread the ganache to
evenly cover the top and sides of the cake. Refrigerate for 20 minutes, or until the chocolate
hardens. Dust the top with cocoa powder.

cups heavy cream

ounces bittersweet chocolate, chopped

Bring the cream to a simmer in a heavy saucepan.
Place the chocolate in a heatproof bowl.

Pour the cream over the chocolate and whisk until the mixture is smooth. Cool slightly.

Nutrition Facts
]

PROTEIN 7.1% [ FAT 48.69% CARBS 44.21%

Properties
Glycemic Index:10.76, Glycemic Load:17.43, Inflammation Score:-5, Nutrition Score:9.8526086152896%

Flavonoids



Catechin: 2.04mg, Catechin: 2.04mg, Catechin: 2.04mg, Catechin: 2.04mg Epicatechin: 6.19mg, Epicatechin:
6.19mg, Epicatechin: 6.19mg, Epicatechin: 6.19mg Quercetin: 0.3Img, Quercetin: 0.31Img, Quercetin: 0.31mg,
Quercetin: 0.3Img

Nutrients (% of daily need)

Calories: 420.84kcal (21.04%), Fat: 23.44g (36.06%), Saturated Fat: 12.29¢g (76.81%), Carbohydrates: 47.9g
(15.97%), Net Carbohydrates: 44.54g (16.2%), Sugar: 39.1g (43.44%), Cholesterol: 197.57mg (65.86%), Sodium:
103.74mg (4.51%), Alcohol: Og (100%), Alcohol %: 0% (100%), Caffeine: 34.6mg (11.53%), Protein: 7.69g (15.38%),
Manganese: 0.46mg (22.96%), Selenium: 15.63ug (22.33%), Copper: 0.44mg (21.8%), Phosphorus: 175.17mg
(17.52%), Magnesium: 61.97mg (15.49%), Iron: 2.78mg (15.44%), Fiber: 3.36g (13.44%), Vitamin B2: 0.23mg (13.42%),
Vitamin A: 596.8IU (11.94%), Zinc: 1.37mg (9.13%), Vitamin D: 1.26ug (8.39%), Folate: 29.84ug (7.46%), Vitamin B5:
0.73mg (7.3%), Vitamin B12: 0.43ug (7.21%), Potassium: 251.08mg (7.17%), Calcium: 63.96mg (6.4%), Vitamin E:
0.8mg (5.32%), Vitamin B6: 0.09mg (4.35%), Vitamin B1: 0.06mg (4.14%), Vitamin B3: 0.55mg (2.74%), Vitamin K:
2.61pg (2.49%)



